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CONANX Work Package 3 
 
 
&21$1;:3)RRGµDQ[LHWLHV¶	
consumer practice 
 
 
 A range of public policy concerns and private anxieties circulate 
around domestic food practices. 
 Concerns regarding the incidence of foodborne disease in the UK 
KDYHOHGWRWKHHPHUJHQFHRIDQµRIILFLDO¶XQGHUVWDQGLQJRI
consumer behaviour based on assumptions about consumer 
µLJQRUDQFH¶DQGSRRUIRRGK\JLHQHNQRZOHGJHDQGFRRNLQJVNLOOV
(Jackson et al 2010).  
 Fails to acknowledge the complex relationships which converge in 
peoples everyday provisioning practices.  
 Routine shopping, storage and food preparation practices involve 
WKHQHJRWLDWLRQRIDUDQJHRIµULVNV¶ 
 Project draws upon current theories of practice (Reckwitz 2002; 
Schatzki 2002; Warde 2005; Shove et al. 2007) to explore the 
complexity of consumer practices concerning food. 
 
 
8QGHUVWDQGLQJµSUDFWLFH¶ 
 ³«Droutinised type of behaviour which consists of 
several elements, interconnected to one another: forms 
of bodily activities, forms of mental activities, µWKLQJV¶and 
their use, a background knowledge in the form of 
understanding, know-how, states of emotion and 
motivational knowledge ³(Reckwitz 2002: 249). 
 µ«SUDFWLFHKDVLWVRZQORJLFZKLFKLVQRWWKH
rational or calculated logic of the logician, it is 
an embodied, practical logic, without 
FRQVFLRXVRUORJLFDOFRQWURO´(Power 2003). 
Responding to microbiological risk in 
the UK 
 Food Standards Agency (2000) - improved regulatory authority over 
production/supply chain = transparency/accountability. 
 Continuing high levels of domestic foodborne illness: µFRQVXPHUV
DUHLQFUHDVLQJO\FRQVLGHUHGWKHZHDNHVWOLQNLQWKHFKDLQ¶ (Terpstra et 
al. 2005). 
 )6$¶VFRQVXPHU-IDFLQJZRUNPHGLDFDPSDLJQVIRFXVRQ&¶V 
 Literature suggests that consumers both attribute responsibility for 
breaches in food safety with externalised others, and that they 
underestimate the risks presented through their own practices (Bruhn 
1997; Green, Draper et al. 2003;Kennedy et al. 2005; Bergsma et al. 2007; 
Byrd-Bredbenner et al. 2007); consumers accused of ignorance and 
complacency (Eves et al. 2006).   
 
 
Cavalier and complacent? Attitudes WRZDUGIRRGµULVN¶ 
 Rationalising risk in practice 
 Competing discourses 
 Distributing responsibility 
³«6DOO\ZRXOGQ¶WHYHUDOORZWKDWQRZEHFDXVH\RXNQRZKHDWLQJWKH
meat, letting it cool down, heating the meat [whispers] LW¶VDOODORDGRI
rubbish I thinkEHFDXVH,¶YH\RXNQRZVRPHSHRSOHVD\\RXVKRXOGQ¶W
eat meat more than twice re-heat it, EXW,¶YHGRQHLWWKUHHRUIRXUWLPHV
,¶PVWLOOKHUH,¶PILQH6R¶V6DOO\VR¶VWKHNLGV´(Stuart, 41). 
 
³,¶YHQHYHUVXIIHUHGDQ\WKLQJVSHFLILFDOO\EDGIURPIRRGSRLVRQLQJ. ,¶YH
KHDWHGULFHDV,¶YHVDLGHQRXJKWLPHVDQG,¶YHQHYHU, ,¶OONHHSGRLQJWKDW
EHFDXVHLW¶VQHYHUKDGDQ\HIIHFW, but I might not after this evening if 
\RX¶UHJRQQDWHOOPHVRPHWKLQJDERXWFRRNLQJULFHDJDLQWKDW¶VJRQQD
WXUQPHDZD\IURPWKDWIRUHYHU«,VLWMXVWWKHUH¶VQRWKLQJOLNHORQJ
WHUPEUDLQGDPDJHFDQFHUUHODWHG«"´(Andy, 24) 
Rationalising risk: reheating 
µ3UDFWLFDOORJLFV¶FURVVFRQWDPLQDWLRQ 
 Motivational knowledge: ³,¶PYHU\FRQFHUQHGDERXW
XQFRRNHGPHDWVDQGFKLFNHQHVSHFLDOO\´ 
 Experiential knowledge from childhood, observation of 
PRWKHU¶VSUDFWLFHVDQGDEVHQFHRILOOQHVV 
 Beliefs: that exposure to germs is important for a strong 
immune system. 
 (QJDJHPHQWZLWKµWKLQJV¶FKLFNHQDVDµGDQJHU¶IRRG
intermediaries to ameliorate anxieties: blue chopping 
board for uncooked meat, antibacterial                     
spray. 
 
 
 
Negotiating competing discourses: food 
safety Vs food waste 
Use by dates:  
 ³DPDQXIDFWXUHU¶VJLPPLFN´(Bert, 85) designed ³WRKDYH\RXEDFNLQWKH
VKRS´by ³preying, a little, on your insecurities about looking at Use By 
GDWHV´(Carmen, 37) 
 ³,GRQ¶WOLNHZDVWLQJIRRG,GLGQ¶WOLNHLWDQQR\VPHZKHQ,KDYHWRWKURZ
VWXIIDZD\µFDXVH«,¶YHwasted my money RQLW´(Andy, 24) 
 ³,¶OOHDWVWXIIWKDW¶VSDVWLWVEHVWEHFDXVH,GRQ¶WZDQWWRWKURZLWDZD\... I 
KDWHWKDW\RXNQRZ,¶OOWU\DQG,try and organise my food that I buy to make 
VXUHWKDW,GRQ¶WWKURZDQ\WKLQJDZD\´Amy, 34) 
 ³,WKLQNpeople have a lot of hang ups these days, about how perfectly in 
GDWHDQGZKDWKDYH\RXIRRGQHHGVWREH´(Steve, 30) 
 ³,WKLQNLW¶VSHUKDSVWKHµQDQQ\¶VWDWH, or something. You have children 
growing up to very strong rules than the children we grew up as... We have 
EHHQEURXJKWXSWRDFWXDOO\PDNHRXURZQGHFLVLRQV´(Marie, 42) 
 
³WKH\GRQ¶WXQGHUVWDQGZKDW[these dates] meanLW¶VQRWKLQJWRGR
with anything....  I say to people, µ'R\RXWKLQNWKDWWKLV8VH%\GDWH
WKH\NHHSLWWRGD\LW¶VQRWDSUREOHP",VLWDSUREOHPWRPRUURZLWZLOO
kill you, is that what you think? What do you think this Use By date it, is 
WKHGD\WKDW¶VVHWZHOODKHDGRIVRPHSRVVLEOHGDQJHUWKDWLWPLJKW
KDYH¶In principle ...I generally ignore these dates, completely ignore 
them, and I look at them and, depending on how it looks and how it 
WDVWHVKRZLWVPHOOVDQGLW¶VLWZRQ¶WNLOO\RXLI\RXKDYHDWDVWHDQGWKH
WDVWHLVQ¶WYHU\JRRG\RXFDQWKURZLWDZD\. But a lot of people, 
[daughter-in-law] is one of them, er, they look at the date and it says 
XVHE\WKHµ2KWKDW¶V\HVWHUGD\¶DZKROHORDIRIEUHDGµ,¶OOJLYHLWWRWKH
GXFNV¶,W¶VDSHUIHFWO\ILQHORDIRIEUHDG´(Ted, 66). 
,PHQWLRQWKHLUVRQ¶VSRLQWDERXWSDVVLQJRQELWVRIOHIWRYHU
cabbage to them. Laura joins in: µ:H¶GEHFURVVLILWJHWV
WKURZQDZD\¶. She turns to Ted and says: µ,FDQKHDU\RXU
mother in her Welsh kind of way, ³,KDWHZDVWH,KDWH
ZDVWH´7HGH[SODLQVWKDWKLVPRWKHU¶VUHVSRQVHLVSDUWO\
due to having to feed so many hungry mouths, but also on 
the fact that VKHJUHZXSLQWKHVZKHQWKHUHZDVQ¶W
much around. µ(YHU\RQH¶VJRWSDUHQWVJUDQGSDUHQWVOLNH
WKLV¶He goes on: µWKHUHDVRQVKHGLGLWLVEHFDXVHVKHKDG
to stretch food out, but the reason someone like me does it 
is because WKLVVWXII¶VSUHFLRXVLWVKRXOGQ¶WEHWKURZQ
DZD\,W¶VEHHQJURZQDQGQXUWXUHGDQGFRRNHG¶ 
(Fieldnotes 23-12-2010) 
Conclusions 
 Practice theory helps explicate complex negotiation of different, 
often competing discourse and sources of knowledge. 
 Practices emerge from reasoned and practical logics, within which 
food safety is one dimension. 
 Perceptions of responsibility for food safety is diffuse and not 
DWWULEXWHGWRµH[WHUQDO¶DJHQWV 
³8OWLPDWHO\\RXKDYHWRPDNHDGHFLVLRQDVWRZKHWKHURUQRW\RX¶UH
gonna HDWVRPHWKLQJ«LW¶VDshared responsibility. Almost every stage 
there is an element of responsibility «WKHJRYHUQPHQWRYHUVHHWRWU\
DQGPDNHVXUHWKDWE\WKHWLPHLWJHWVWR\RXLW¶VWKHUHLVQRWKLQJ
dangerous in it and then LW¶V\RXUUHVSRQVLELOLW\IURPWKDWPRPHQW
onward´(Steve, 30) 
³«\RXFDQOHDYHDFKLFNHQLQWKHIULGJHIRUWKUHHZHHNVWKHQFRRNLWVR
WKHQLW¶V\RXUUHVSRQVLELOLW\LQWKDWZD\«whatever goes into our mouth 
\RX¶UHUHVSRQVLEOHWKHSHUVRQWKHPVHOYHVUHVSRQVLEOH´(Dave, 35) 
 Consumers as final arbiters of food safety in the home. 
